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PROVISION COALITION 



About Provision Coalition

• Delivering expert resources & programs to 

make food sustainably

– Sustainable Management System & Support 

– Value Chain Collaboration

– Knowledge Transfer & Outreach



How Big is Food Waste Problem in Canada?



Why Does It Matter?

Reducing food loss and waste (FLW) is an opportunity 

with social, economic, and environmental benefits:

 Improve food security for a growing population

 Feed hungry people now

 Increase efficiency and avoid unnecessary costs

 Improve nutrition and save consumers money

 Conserve and protect natural resources

 Contribute to reducing climate change



Food Loss + Waste & Climate Change

• If FLW was its own country it 
would be THIRD LARGEST 
emitter

– After China and USA
Source: World Resources Institute

• Each tonne of food waste emits  
1.9 tonnes eCO2 across the 
food supply chain 

– European Commission, 2011



Source: WRI analysis based on FAO. 2011. Global food losses and food waste – extent, causes and 

prevention. Rome: UN FAO. 
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Food is Lost or Wasted Along the Entire Value Chain
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Source: Gooch et al. (2014)



FLW Challenges and Opportunities

• Awareness of a problem

– $6 Billion waste occurring from manufacturing in 

Canada

• Access to innovative solutions

– Technology; beneficial practices

• Ability to quantify and track progress

– No data

• Mindset shift

– Managing change



Provision’s Food Waste 

Stakeholders Collaborative



Provision’s FLW Toolkit



“Every food and beverage manufacturer 

should be aware of (the SMS) and leverage 

it to save money and become better 

stewards of our environment.” 

Global Recognition



Input Data from Bills



Output with Data from Bills



Input Audit Data



Output with Audit Data



Root Cause Identification



Evaluating Solutions



Solutions Report



Pilot Partners



99% of Sites Had a Positive Return on Their Investment

Sources:



FLW Toolkit: 

Real World Case Study



 FLW Commitment: Reduce food waste to landfill in 

manufacturing operations by 50% by 2025

 3/4 of fresh ingredients used are within 3 hour drive of 

plant

 Ugly vegetables make beautiful soup

 Conventional 3Rs Waste Audit

 Touched on 1% of Campbell’s food waste

 Retained third party consultant Enviro-Stewards to 

conduct comprehensive food waste prevention 

assessment

 Applied food loss + waste toolkit

http://www.campbellsoup.ca/en/products/family.asp?fam=10


FLW Toolkit & 

Assessment  Found… 

• Six food waste 

reduction opportunities 

• Increase yield at plant 

938 tonnes/yr

• Valued at $706,000 

annually

• Net payback: less than 

6 months





Summary & Next Steps

• FLW Toolkit Version 2.0 planned:

– Alignment to FLW protocol

– Ability to work with more than 5 processes

– ROI calculations

– Inclusion of energy, water & carbon calculations

• Expanding reach with FLW Toolkit

– Workshops on how to use toolkit; funding incentives

– More pilots & case studies




